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minimising time-lag to a great extent. In apparatus of this type, two wires
of different metals are joined, their junction being placed in contact with the
liquid. A charge of electromotive force is set up on any change of tempera-
ture and can be used to actuate mechanisms \vhich restore the heat-level
after the temperature has dropped.

Having considered the measurement of temperature, it is now necessary
to deal with methods of temperature control. Pasteurising controllers are
nearly alwa}^ of the air-operated type, as by this means throttling control is
conveniently provided, although the system best suited to any particular
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apparatus depends upon the design of the plant and operating conditions.
As an instance of this, when the heating medium is circulated by means of a
pump, a different type of controller is required than is necessary for plants
where the free circulation of water is employed. A small, self-contained
compressor is provided, supplying air at a pressure of 15 to 25 Ibs. per square
inch. This is connected to the controller and from there to a diaphragm
control valve inserted in the steam line to the heater. The compressor should
be located in a clean, dry position, while the air inlet to the apparatus
should always be provided with a filter. The controller is adjusted to regulate
the air pressure supplied to the control valve and sufficient steam allowed
to pass in order to maintain constant pressure. The bulb of the temperature